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Newest Decree of F orm

for Di

detai I [ s<ihile for every |
won L ve her dinner table appear
and Lo s 1 ril s owith the
newes e ot ) Detatls of
service change as do shapes of gowns.
Far oexamj soup 8 now arg

side of the 1|]ll!r'

placed
t}l"

retaing

instend of, as formerly, at top of
it. The Jdinner knife its old
place next to the plate, but the soup
Except when
plates are of extreme beauty they are
ups with one handle at each
silde heing served nstead, There
soup or bouillon spoons which corre
spond in size to the cups, those to be
used with plates being too large for
the smaller surface of a eup.

Individual salt cellars are relegated
to limbo, probally on the theory that
all food is so well cooked that further
seasoning i not required.
more theoretical
eellars appear, and, be they of silver
or ilass, they are more ornamental than
individual receptacles. Two are enough,
although four—if has those that
mateh in sets of two or four—may he

spoon is paraliel. SO

banished,

nne

put on the talile together, one at each

as 1t were., Salt

corner of the center,
shakers are never seen now,
It is no longer good form to have

more than three forks at a plate at
ané time.

are |

This being
than true, large salt

nner | able Service

¢r or luncheon, when more will be
! '!lu'.T--i, 1 ey i b Mt in with the
t serviee plate after the last one already

jon the talle lias been msed,

| Even formal meals are =0 much
shorter thun formerly, thanks, it is sad
to the late |\_ f':-f‘.rﬂ'ff_ wha dishked
to remain long at the table, so that
forks for only one or two courses mnst
e provided for afterward in this man-
ner, When one or more are needed
they are put down together in their!
proper place, and are not on the plate

which s hrought,

An v“rri»'[.;\.h‘ to this Ilatter rule ap-

plies to desserts. Never 1s a dessert
fork or spoon mow seen on the tahle
{ until they ase brought on the individual

plates and placed. still on tlie
fore each Also both fork and
;-;l-l'mn are used, not !m'rn-f_v ane, no mat-
ter what form the sweet may take.
[':lil::ll'_" also the finger bowls are not
| on separate plates, to be brought in
iater, but appear on the dessert plate,
which, when properly appointed, has
the finger bow!l on a small daily in the
nter, with the fork the left side
fand the spoon on the right, the handles
{ pointing in the same direction, which is
| toward the individual before whom they
are placed. '
| Every one at the table immediately
{ removes the howl and doily, putting
them at the upper left of the table, and
| then lays the spoon and fork by the
jHate,

||o‘?‘_--ni5.

at each side.

e

If the meal is a long course
NEGLECT OF SKIN.
Wrinkles may bhe caused by negleet
the skin as much as by illness or
and the
short eut for having them. When a
woman worries, the museles of her face

of

WOrry, latter is an

hecome tense, streteching the skin, which

goes into lines. As women will worry

till the
who treates her ||'I!'t:'[-h-XH-1’l to ward off
wrinklet. Water is drving to the nata-

4

tal oils of the =kin, without whieh the

end of time. it

complexion will not stay firm and fresh.
Wherefore a water bath morning and

¢lear nor fresh in one week nor two,

infallible | "

is a wise one'

1t
will he several monthis hefore any im-
provement ean be noted, for the action

is slow, being therefore the most last-
g. These which guickly affect the

complexion are necessariiy strong and
*

nat in?':'uu!‘:ﬂ!lt}_\'. when ane stops apply-
thent, the Jlater condition of the
complexion hecomes haid not
worse than, it was originally.
e e e e e

PERSISTENCE.

wl to Il'“fl-]i a

ino

as as, if

I am sfrongly inelin
Bermon on Hu.— Necer==itv of L rsisience

y #ill women whe wizh o do anvihing

plates, be- |

i W i ot nis- mad e
n i 1l i Lane =
I Deginning ovey agmn, 1t mins
e tadntained duay after Jay and every
tior whether it CRer iﬂ.'.
diet or the use of cosmetics.

A woman will understand this easils
she realizes that saeh cosmeties as

1 I'r it M .,--‘:, st I-l-:H—!ll‘:!l\ hie
strong When this is fhe ease there
ig a lively probability that they may
be mjurious, But one swhich aets
slowly i=, of course, gentle, and if it
15 econstantly and regularly applied it

will accomplish its purpose
when without this reculacity it will be
called ’

Tr

LTS

"R B wad.”?
to weleht

nraging tasks thats a

vin lose

dised

can sef ':;"'l'-e-,f.

that if she js persistent about it nine
| out of ten will sneeceed and do so with-
lour loss of strenwth, But she must
be as unfailing daily in the diet and

Pwork laid out for her as a minute hand

|
¢hosen,

her-

hadly
change

not
no

and the simile is
While will
from day
she sees the hoor hand move, if she
s weighed at the end of the  week
there will be recorded a falling off of
measurement, just as the hounr traveled

she in

s

taelf

I disapprove so strongly of
that I rarely give them.
| To lose flesh 1|11i"]{:._\' is to lo=e strength
{quiekly, and that is highly disastrous.
1 .-rT:t‘lT:l‘\' 1 Hot sugoest it
[ The same is true of externul applica-
tions, and as T want to aid my readers,
and wot to make them worse, 1 ean only

lIr:il‘.I\I\.. g

stueh agents

do eare to

ltell them to be wiling to make haste
slowly, and when they nndertake to
{make an improvement in their looks

[to be persistent and regular in their
efforts,

e —

NEW OLD-FASHIONED GIRL.

From the looks of things at the neek-
!']1.'{“ ] be

1
| wedr counters now, we all
|
LHouse

frocks
make a

twearing fichus with our
.

| this winter, [t iz ensv to

{preture of one ‘s self with a charming
white fichn draped over the bust and
'shionlders, and the simplesi waist may |

. | be dressed up amazingly in this pretty

nany times |

i one of the!
WOoman |
but it s equally troe.

{ Served Everywhere---Take no Substitute

is in ;:-»':jj:‘ around the faece of a l_']nu_'f\'_l

hy the e¢loek i1s shown at the end of
that time.

Very :'r-'-|.11'li':}' my i"‘lJTl"\i'l'-ﬂll{’ﬂ.::-;
ask for a face bleach ur hair tonie, |
or something simiiar, that ““will aet

INECTAR o v e oo,

|

to day any more than

i

H. MAY & CO., Ltd.
Distributors, Pinectar Syrup

{ Clark Farm Co, Lid,

By the case (carbonated)

URE b
INEAPPLE
RODUCT

I nvigorating

N utritious

E ffervescent

C arbonated

T rue Flavor

A Ilways

R efreshing

The “LIQUID SUNSHINE®” Drink

| ARGTIC SODA WATER CO. ~Phong 1557 |

Sole Manufacturers,

b
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Some New Pineapple Receipts
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s Ry S o1l as ecleansine. 1 2 t - TeNS i & TOBt, i - . - F 3
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o S . - e TR { 10 pot through a coarse sieve. Strain, | hted suosr = G B
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THE ONWA
SLIDING FURNITURE

Onward Sliding Furniture Shos (sues
=ensor to the wheel castor) will not ime
jure floor, carpet, linoleum or rug, moE
wrinkle the rng on a polished floor.

TRY IT AND BE CONVINCED.

COYNE FURNITURE CO., LTD.

BREAD

All varieties of Fresh Bread and
Plain Crackers manufactured
daily at our Bakery, 1134 Nuu-
anu street.

Patrons and interested parties
are cordially invited to call and

'witness the process of manufac-

ture from the opening of the
sacks of flour to the packing pf
the manufactured product in
cases, tins and cartons.

Love’s Bakery
1134 Nuuanu Street

Distilled Water lce

For Ice, Distilled Water and
Cold Storage, consult the

‘0ahu Ice & Electric Co.

Baox 600, Phone 1128,

DRY GOODS

| Fert St. Opposite Catholic Church

BEST CLEANER AND DYER

U. TOGAWA

Fort St. opp. Convent.
Feunder of original Eag'e Dyeing
and Cleaning Works.
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